SANITATION GUIDE 


for 


TEMPORARY FOOD SERVICE OPERATIONS 


гласи COUNTY HEALTH DEPARTMENT - 

25 NORTH МАМ. 
г. О. ВОХ Е 5 
HEBER CITY, UTAH .84032 


you may have concerning food cone 


° FOOD & FOOD SUPPLIES 


SANITATION GUIDE 


For 
TEMPORARY FOOD SERVICE OPERA 


The information in this pamphl: 
compiled to help you save time and 
you meet minimum health department 
setting up a temporary food establ 
main purpose is to ensure that foo. 
served from a concession stand is 
a manner to promote and protect tl 


We are willing to assist you 


ments. 


Operators must comply with 
limited to the following items | 


1. Only those potential] 
requiring limited preparation, 
and frankfurters that only rec 
cooking, shall be prepared or 
paration or service of other 
foods, including pastries fi? 


synthetic cream or sandwiche Gran) 
poultry, eggs or fish is pro food <4 
hibition does not apply to с Al] fon 
food that has been prepare: shal} к 
conditions meeting Food Ser ` Served 4 
ulations, is obtained in ir floss | 
stored at a temperature of Served 4 
temperature of 145°F or ab. which a 


and is served directly in 
which it was packaged. 


